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FOREWORD 


All recipes in this book were submitted by 
the hostesses and administrative staff of Tryon 
Palace Restoration. Some are original, some 
are traditional family recipes, others were 
suggested by friends; but all are fully recommended 
and should be used with complete confidence. This 
book represents some of the finest cooking in 
Eastern North Carolina and the warm hospitality 
to be found there, particularly in New Bern and at 
Tryon Palace. 


In compiling this book, certain notes and 
quotations were included reflecting the esprit de 
corps among Tryon Palace hostesses. Read these _ 
with tongue-in-cheek, and if the meaning is obscure, 
refer to the glossary entitled "Tryon Palace 
Definitions" on page 78. 


The editors are grateful to every person who 
helped make this book possible. Special acknow- 
ledgment goes to Miss Gertrude Carraway, Tryon 
Palace Director, for her cooperation and support; 
and to Mrs. Harold H. (Ida Tucker) Jones for her 
contribution "above and beyond the call of duty" 
in preparing the art work. 


Many Charles Maxwetl 
Frances L. Reesman 
Kathryn M. MacDonald 
Many 0. Monte 
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"There is more to Hostessing than you think! 
To do it well you must be "in the pink." 
All it takes, my dear old friend, 

Is K.E.G., and that without end." 
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BWeuerages and Appetizers 
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OLD FASHIONEDS 


Crush 1 lump sugar or 1 teaspoon sugar in 2 
dashes Angostura Bitters, or 1 teaspoon of water 
in Old Fashioned glasses. Add 1 jigger of bourbon. 
Stir thoroughly and add 2 cubes of ice. Add small © 
amount of soda or water. Garnish with 1 slice 
orange, 1 slice lemon, a stick of pineapple, or a 
chunk of pineapple and a cherry. 


An elderly lady ordered an Old Fashioned 
Cocktail before dinner in a swanky restaurant. 
Half apologetically, she explained to her 
companion: 


"T never tasted whisky until I was 70 years 
old. One night my husband, who was also a tee- 
totaler, and I were. invited to a large cocktai 
party. We felt that we had to attend because the 
host, the hostess, and the honor guests were our 
close friends. Since we did not drink, we decided 
toVsor1tate: 


"When we arrived, there was a noisy hubbub. 
It was hard to hear anything that was said. You 
would catch a word here and there. A butler came 
up to me and asked, 'Will you have a highball or 
a cocktail?’ I replied, 'No thank you, I'm too 
old-fashioned.' In a few minutes he was back 
with two Old Fashioned Cocktails for me. I drank 
both of them and have been drinking them ever 
since," | 


-Gertrude Carraway 


SYLLABUB 


Traditional at Christmas, syllabub is always 
made with wine or cider, not spirits, and as a re- 
sult is sometimes considered a ladies' drink. It 
may Originally have been made by placing a bowl of 
wine under a cow and milking her into it, producing 
a froth that added the "bub" (bubbles) to the end 
of the name. The same name came to be used for 
sweetened whipped cream flavored with wine and 
served as a dessert by itself. 


SYLLABUB - AS IT WAS 


Boil a quart of cream, let it stand still 
until it is cold; pare a lemon thin and steep the 
peel in a pint of white wine for two hours. Squeeze 
in the juice of a lemon and put in a good quantity 
of sugar. Put these in your cream, and whisk it 
all one way til it is pretty thick. Fill your 
glasses with it, and eat it not till the next day. 
You may, if you please, put in a grain of Amber- 
grease. This will keep three or four days. 


-18th Century Cookbook 


SYLLABUB - AS IT IS 


2 cups white wine 1 1/2 cups sugar 
1/2 cup lemon juice 1 qt. milk 
Grated rind of 

2 lemons 4 egg whites 


Grated nutmeg 


Combine first 3 ingredients plus 1 cup of the 
sugar and stir until sugar dissolves. Add milk and 
beat until frothy. Beat egg whites and add remain- 
ing 1/2 cup sugar a little at a time. Float stiff 
egg whites on top of liquid in punch bowl and 
Sprinkle with nutmeg. Makes about 10 6-oz. cups. 


-Sue Lowery 


POSSET 


This drink and Sylliabub are both milk 
punches--two members of the same family as 
eggnog but less rich. Posset was originally a 
hot drink made with ale (as was eggnog nog, being 
a kind of strong ale from Norfolk, England), or 
alternatively, with a strong white wine such as 
sherry. 


1 quart milk 2 cups sherry 
1/2 cup sugar 1/2 pint cream, whipped 
(or to taste) Grated nutmeg 


Combine milk, sugar, and sherry; heat 
until warm but not hot. Fold in whipped cream 
and sprinkle with nutmeg. Makes 12 four-ounce 
cups. May also be served cold. 


-Sue Lowery 


GOLDEN FRUIT PUNCH 


This simple fruit punch is delightfully light 
and tangy. It is equally delicious served as a 
punch or poured over ice in tall glasses. 


Make punch base by combining 2 small cans 
lemonade concentrate, 1 No. 2 can pineapple juice, 
and 1 can pineapple tidbits. Chill. 

Just before serving, add 2 quarts chilled 


sparkling water. Makes 20-24 small cups or 
approximately 12 tall glasses. 


-Frances Reesman 
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1-2-3 WHISKEY SOUR 


1 small can frozen lemonade concentrate 
2 of these cans of OBJ (0, Be Joyful) 
3 of these cans of finely crushed ice 


Pour into shaker, shake well, and serve in 
regular whisky sour glasses into each of which has 
been placed a red and a green cherry. 


If this is too strong for your taste, add 
another can of crushed ice. 


-Mary Nixon Roberts 
CHAMPAGNE PUNCH 


1 pint fresh lemon juice (about 1 doz. lemons) 
1 1b. sugar (less if prefer punch not so sweet) 
1 pint grape brandy 

1 quart white wine (New York or Tokay) 

1 quart Muscatel wine 

2 quarts sparkling water 


Serves 30. This punch is often served at 
weddings in New Bern. 


-Bess Hyman Guion 


CURE FOR DRUNKENNESS 


Sulphur of Iron - 5 grams 
Magnesia -10 grams 
Peppermint Water -11 drams 
Spirit of Nutmeg ~ 1 dram 


Take one wine glass full twice a day! 
~From an Old Cookbook 
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"Thou silly fop that looked so pale, 
'Tig red with Tommy Burrett's ale." 
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SPICED TEA 


For either hot or iced spiced tea, the following 
recipe is recommended: 


Boil 3/4 to. lL cup. sugar in 1) cup water stores 
minutes. Remove from heat and add 1 tsp. allspice 
and 3 tsp. tea leaves. Cover and let stand 15 
minutes, Meanwhile, in a 2-quart pitcher put 1-1/2 
cups orange juice and 1/2 cup lemon juice. A little 
pineapple juice may be added if desired, Strain 
the juices and fill the pitcher with water. 


-Gertrude Carraway 


CARRIE DUFFY'S FROZEN PUNCH 


1/4 1b. tea leaves (makes 1/2 gallon tea) 
i-scant tsp. citric aend 

2-1/2 lbs. sugar 

1 tall can unsweetened pineapple juice 

2 tall cans unsweetened crange juice 

2 tall cans unsweetened grapefruit juice 
1 small bottle lemon juice 


Combine ingredients and pour into 3-gallon size 
milk cartons. Freeze very firm. To serve punch, 
break up frozen juices and add to each gallon: 


1 quart orange juice 
1 quart ginger ale 
1 small package frozen strawberries 


serves over 100. 


~Carrie Duffy Ward 
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"Is there enough water in the pot for two 
cups of Tryon Palace Coffee?" 
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LOBSTER PASTE OR DIP 


Drain and mash with fork one can of lobster. 
Mix with enough mayonnaise to get consistency 
desired. Add dash of Worcestershire sauce, tobasco 
Sauce, and a small amount of oregano. Mustard or 
other seasoning may be added as desired. Serve 
with party crackers. 


-Mary Ward 


PICKLED OYSTERS 


To every quart of liquid add 1 tbs. black 
pepper, a pod of red pepper broken into bits, 2 
blades mace, 1 tsp. salt, 2 doz. cloves, 1/2 pt. 
best vinegar. Add oysters and simmer gently for 
a few minutes; take out. Boil the pickle, skim it 
and pour over them. 


This is my mother-in-law's recipe, and it was 
always served for Sunday night supper. 


-—-Bess Guion 


PICKLED SHRIMP 


1-1/4 lbs. cleaned, boiled shrimp 
1 cup tart French dressing 

2 small onions, thinly sliced 

1 lemon, thinly sliced 


Marinate the shrimp overnight in French dressing 
with onion and lemon slices. To serve, paur off 
dressing and place shrimp with onion and lemon slices 
in bowl. Place cocktail picks alongside bowl so 
that guests may serve themselves. 


—-Frances Reesman 
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PARTY TOAST CUPS 


Trim crusts from bread slice; cut into four 
squares. Press squares down into very small muffin 
tins and brush centers with melted butter. Bake 
in slow oven (200°) about 2 hours. 


Delicious filled with hot crab dip, chicken 
a la king, etc. 


TASTY CANAPE 


Use Waverly wafers. Place on each a strep 
of sharp cheese slightly smaller than wafer. Wrap 
crosswise with half strip of bacon. (It is supposed 
to look like a) bow tae.) fF .acesaparcwonecookre 
sheet with sides; put into 200° oven for 3 hours. 
Serve Nor. 


The cheese will melt without running off. 
The wafer will absorb grease from bacon and become 
soft, but the long, low temperature will crisp 
them again. They may stay in turned-off oven until 
ready to serve. 


-~Edna Daniels 


PARTY PIZZAS 


2 loaves party rye bread, thinly sliced 
1 can condensed tomato soup 

1 can tomato paste 

1-1/2 tsp. oregano, ground 

1 tsp. curry powder 

LCS pasa 

Mozzarella cheese 

Parmesan cheese 

Pepperoni, thinly sliced 


Make sauce of soup, paste, and seasonings. 
Brush bread slices with salad oil and spread on 
sauce. Grate Mozzarella cheese over sauce, add 
thin slice of pepperoni, sprinkle with Parmesan 
cheese., Bake. at, 350 for loomintes sonlnescanay 
be frozen and baked when needed. 


-Cookie Ipock 
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SAUSAGE PINWHEELS 


Roll out pastry in rectangle. Spread with 
uncooked sausage in thin layer. Roll. Chill, 
Slice and bake at 375° until brown. 


-Rose Carraway 


CHEESE BISCUITS 


1 1b. butter or margarine 

1 1b. sharp, cheddar cheese, grated 
1 1b. plain flour 

5 tbs. conrmeal | 

Salt and red pepper to taste. 


Make dough of above ingredients. Roll to 
1/4 in. thickness, cut into small circles, and 
bake at 350° 7-10 minutes or until light brown. 
These biscuits keep well in an airtight con- 
tainer. 


Variations: Place a pecan half on each 
biscuit just before baking; or add 2 cups rice 
crispies to dough before rolling. 


-Jane Baskervill 


OLIVE-BACON SPREAD 


1 large package cream cheese 
1/4¢ibesbacon, fried crisp 
Stuffed green olives, chopped 
2 tbs. mayonnaise, approx. 


Blend cream cheese with mayonnaise to 
soften. Add bacon bits and olives. Use as sand- 
wich filling or party dip. Small amount of milk 
may be used to thin mixture for dip. 
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EASTERN NORTH CAROLINA CORNBREAD 


1 cup corn meal 2 tbs. sugar 

1/2 cup flour 1 cup milk 

2 tsp. baking powder 2 eggs 

1 tsp. salt 1/2 cup shortening 


Sift together meal, flour, baking powder, salt 
and sugar. Stir in milk. Add eggs, one at a time. 
Add melted shortening. Pour into well-greased baking 
pan or muffin tins and bake in a hot oven (400°) 20 
to 25 minutes. Serves 8 generously. Halve ingredients 
to make smaller amount. 


-Myrtle Stephens 
STIR-N-ROLL BISCUITS 


2 cups self-rising flour 
2/3 cup buttermilk 
1/3 cup cooking oil 


Heat oven to 475°. Pour oil and buttermilk into 
Scups bo NOt Stir! "Pour ‘this “into flour and stir 
with fork until mixture cleans side of bowl and rounds 
up into a ball. Press out to 1/2 inch thickness; cut 
into biscuits. Bake and serve hot. 


-Mae Satterthwaite 


CLARA QUICK'S SALLY LUNN BREAD 


3 eggs 4 tbs. sugar 

4 cups flour 1 cup warm milk 
1/2 cup melted butter 1 yeast cake 

1 tsp. soda 1/2 cup water 


Dissolve yeast in the warm milk. Beat eggs to 
a froth, add sugar, flour with salt sifted together, 
soda dissolved in the water, and melted butter. Add 
yeast and beat well. “ Set to rise in 2 well-oiled 
medium-sized tube pans or one large pan. Let rise 
until double in bulk (about 3 hours). Bake at 350° 
for 45 minutes or until straw comes out clean. Serve 
hot. This bread may be heated again before serving. 
It was a great favorite at Clara's Church Bazaar. 


-Cookie Ipock 
ae 


SPOONBREAD 


1-1/2 cups cornmeal 2 eggs, separated 
2 eups water 1 cup milk 
2 tbs. sugar 2 tbs. butter 


1 tsp. salt 


Boil water in saucepan; add cornmeal and stir 
until thick. Remove from heat and add sugar and salt. 
Stir in milk, egg yotks, and whites, which have been 
beaten stiff. 


Melt butter in baking pan. Pour butter into 
batter and then pour batter into baking pan and bake 
at 450° about 30 minutes. 


-Dorothy Harker 


LEBANESE BREAD 


5 cups plain flour 1 pkg. dry yeast 
2 cups water 2 tsp. salt 


Sprinkle yeast in lukewarm water. Add flour 
and salt and mix well. Knead 5 times. Grease bowl 
and top of dough. Cover with cloth and let rise in 
warm place 1 hour. Divide dough into 7 balls, dipping 
hands into flour to keep dough from sticking. Cover 
balls of dough with cloth and let rise 15 minutes. 
Roll each ball of dough into 8-inch circle. It will 
look like a pancake. Let rise 45 minutes more. 
Place empty cookie sheet into oven and pre-heat to 
500°. Turn oven to broil. Place dough on hot 
cookie sheet and broil on both sides until light 
brown. Remove from oven and wrap in a cloth. Cool, 
Store in plastic bag. This is also good for pizza 
dough, 


-~Constance Lamar 
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"That was a knowledgeable group!" 
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SWEET POTATO BISCUITS 


2 cups sifted self-rising flour 

1/2 cup shortening 

1-1/2 cups mashed cooked sweet potatoes 
About 3 tbs. milk to make soft dough 


Blend flour and shortening. Add potatoes and 
blend. Add enough milk to make a soft dough and 
knead lightly, using as little flour as possible on 
breadboard. Roll 1/2 inch thick and cut with floured 
cutter. Place biscuits on baking sheet and bake at 
425°-450° 12 to 15 minutes. Serve hot with butter. 
These are delicious with sausage or ham. 


~Georgia Dowdy 


YORKSHIRE PUDDING 


i/4 cup hot meat drippings 
wecup sifted flour 2 eggs beaten 
If 2s tsp<.salt 1 cup milk 


When beef roast is done, remove from oven and 
keep warm. Heat oven to 450° or very hot. Pour 
1/4 cup hot meat drippings from roast pan into 
baking dish, approximately 10x6x2. (Or individual 
muffin pans may be used). Place in oven and heat, 
Pan and drippings should be piping hot before 
pouring batter. 


Sift flour and salt together into mixing bowl. 
Beat eggs until foamy; add milk. Gradually stir 
into dry ingredients; heat with rotary beater for 
2 minutes. Pour into hot baking dish and bake at 
450° for 25 to 30 minutes. Cut in slices and serve 
at once. Serves about 6. 


-Christine Ipock 
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KATHLEEN'S SOUR CREAM COFFEE CAKE 


1/4 1b. butter 1 cup sugar 

2 eges 1/2 pt. sour cream 

2 cups sifted flour 1 tsp. vanilla 

1 tsp. baking soda l tsp. baking powder 


Cream butter and sugar; add eggs, sour cream 
and vanilla. Mix well and add dry ingredients, 
beating until smooth. Pour half the batter into 
greased pan (tube pan preferred) and sprinkle with 
half the crumb mixture (see below). Pour in rest 
of the batter and top with remaining crumb mixture. 
Bake at 350° for about 50 minutes. 


Crumb mixture: 1 tsp. cinnamon 
1/2 cup chopped nuts 
1/2 cup sugar 
1/2 cup seedless raisins 
(Whole or chopped) 


-Kathleen Orringer 


CRANBERRY NUT BREAD 


2 cups sifted plain flour 3/4 cup orange juice 
1 cup sugar 1 tb. grated orange 
1-1/2 tsp. baking powder rind 

1/2 .tsp., soda 1 egg, well-beaten 
Jegtspy ss ait 1/2 cup chopped nuts 
1/4 cup shortening 1 cup cranberries 


Sift flour, baking powder, Sugar, soda and 
Salt. Combine orange juice and rind with egg. Pour 
all at once into dry ingredients. Fold in nuts and 
cranberries, Pour into small loaf pan. Bake at 
350° about 1 hour. 


—~Maxygaret. Dunn 
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ORANGE TEA BREAD 


3 large oranges 3 tsp. baking powder 
1 cup water Dtsp. salt 
1 cup granulated sugar 1 egg 
1/2 cup firmly packed 1 cup milk 
brown sugar 1 cup chopped nuts 


2 tbs. butter or margarine (optional) 
53 cups sifted flour 


Pare orange rind very thin and slice into thin 
matchlike strips. Simmer in water 30 minutes or until 
tender; drain. 


Combine sugars and butter or margarine with 
orange rind in same saucepan. Heat, stirring constant- 
ly, 5 minutes, or until butter melts and sugars 
dissolve. 


Sift flour, baking powder, and salt into medium 
bowl. 


Beat egg in 4-cup measure; stir in milk; grad- 
ually beat in orange-rind-sugar mixture. Stir into 
dry ingredients until just blended. Pour into greased 
loaf pan, 9x5x3. Bake in moderate oven (350°) 1 hour 
or until center is firm. Cook 5 minutes; turn out 
on wire rack; cool completely. Wrap in waxed paper, 
fOitg.Ommplastic Wrap. This bread keeps fresh and 
moist for days and slices best if held for at least 
one day before serving. Serve plain or with cream 
\cheese. 

-Donald R. Taylor 


BANANA BREAD 


2 cups sifted flour 1 egg, well-beaten 

1 tsp. baking powder 1 cup mashed bananas 
iy 2eeup..butter 3 tbs. milk 

1 cup sugar Oi tSpeesoca 


1/2 cup nuts, chopped 


Cream butter and sugar, add eggs. Dissolve soda 
in milk and stir in bananas. Add this to butter and 
sugar mixture and mix in flour which has been sifted 
with baking powder. Fold in nuts and bake 40 min. at 
350°. 

-Mary Roberts 
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CHUCK DELUXE 


1 or more slices beef chuck (2 in. thick) 
1/4 cup soy sauce 

2 tbs. vinegar 

2 tbs. Worcestershire sauce 

Bec twOVvesSsparlice crushed, (or garlic’ salt) 
Meat tenderizer 


Sprinkle meat tenderizer generously on both 
sides of chuck and pierce with fork. Combine other 
ingredients, pour over steak, and marinate 12 hrs 
in refrigerator. Remove and leave at room tempera- 
ture 6 hrs, turning meat in sauce each hour. Place 
Oneeharcoal grill.8.in. from coals. ,Broil,1/2 hr. 
on each side for medium-done steak. Baste with 
leftover marinade if more pronounced flavor is 
desired. 


CHUCK FOR CHARCOALING 


Piasenesea Simple recipe that men like}.very. 
much. 

Buy sarenuck*roast, at least 2/ant. thick... .Coat 
on all sides with prepared mustard and let stand all 
day at room temperature. Cook over charcoal for 
f 27 2ehrs-*on each Side.» You. do’ not taste’ ithe 


mustard at all. 
-Martha Mills 


STEAK CASSEROLE 


In a medium-size casserole place a 2-1b. slice 
of round steak. Season with salt and pepper. Pour 
a can of cream of mushroom soup over the steak. 
Sprinkle with a package of dehydrated onion soup. 
Cover tightly and bake in medium hot oven for two 
hours«..,cerves-4. 

-Eleanor Carr 


2p yi he 


SWISS STEAK 


3 1bs. round steak 1-1/2 - 2 in. thick 

1 cup flour 

1 heaping tsp. chili powder 

2 tsp. salt 2 onions, chopped 

1/4 tsp. black pepper 1 green pepper, chopped 


Sift flour with seasonings and pound into both 
sides of steak. Brown in hot fat. Remove from pan 
and saute 2 onions and green pepper in drippings. 
Put steak into deep baking dish, pour over onions 
and green pepper, and add: 

2 6-oz. cans tomato paste 
1 can cream of mushroom soup 
2 1/2 cups of water 


Bake about 3 hrs. in 300° oven. During last 
hour of cooking, baste about every 15 min. 


-Anne E. Horner 


CHINESE PEPPER STEAK 


1 1b. top round steak 2 tbs. cornstarch 


1/4 cup oil 1/4 cup water 
1 tsp. salt 1 small can mushrooms, 
1/8 tsp. pepper | sliced 


1 clove garlic, Minced 1/4 cup diced onion 
4 green peppers, diced 1 cup celery, sliced thin 
2 tbs. chopped pimiento (optional) 
2 cups beef bouillon 1 tbs. soy sauce 
(or to taste) 


Cut beef diagonally into slivers. Heat oil in 
skillet; add beef; cook and stir over high heat until 
brown. Add salt, pepper, garlic, green pepper, 
celery, pimiento, mushrooms, onion, and bouillon. Cover 
skillet tightly, cook over low heat until meat and 
vegetables are tender, about 10 min. Blend cornstarch, 
water, and soy sauce and stir into meat mixture. Cook 
until mixture is thickened. Add mushrooms and heat 
thoroughly. Serve over rice or chinese noodles. 

Serves 4. 


-Sue Lowery 
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OLD SOUTH COUNTRY STYLE STEAK 


Select top round steak, about 1 pound. Mix flour 
with salt and pepper to season and pound into steak 
with a steak beater, or edge of saucer. Fry in hot 
grease until brown on both sides. Remove steak from 
pan, drain off most of grease, leaving only enough 
to saute 1 medium onion, chopped. When onion is 
tender, add 1/4 cup flour seasoned with salt and 
pepper. Brown flour; return steak to pan, add 2 cups 
hot water, cover pan, and simmer 15 minutes or until 
gravy is thickened. 

: -Myrtle Williams 


HAMBURGER GOULASH 


large green pepper tsp. salt 
large onion Pepper to taste 
stams celery 

lb. hamburger 

1 can whole kernel corn (not drained) 
1/3 cup tomato catsup 


hm Ke 


in tigntiy greased skillet, place chopped 
vegetables and hamburger. Cook and stir until meat 
is brown. Add salt, pepper, corn and catsup. Cook over 
low heat about 10 minutes. (Iprefer this over rice, 
but it is also very good with mashed potatoes. If using 
Ti cereouted Geen at theasame, time. ) 


-Joselyn Ipock 


CORNED BEEF HASH 


lecan corned, beet 2 medium white potatoes 
2 cups water Salt and black pepper 
2 medium onions lA Dsaiburter 


Peel potatoes and onions and dice. Add to water 
in heavy frying pan. Cook until vegetables are 
tender. Add corned beef which has been cut into 
small pieces. Continue cooking until vegetables are 
almost cooked to pieces. Add more water if mixture 
becomes dry. A little Worcestershire sauce and a 
little Tobasco may be added, if desired. 


-Elizabeth McSorley 
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BARBECUED HAMBURGERS 


1 cup soft bread crumbs (3 slices) 
1/2 cup milk 

1 1b. hamburger 

1 onion, chopped 

Salt and pepper 


Moisten crumbs with milk; add other ingredients. 
Make patties (6 or 7), brown in hot fat. Add sauce 
and cook slowly 45 minutes in covered pan. 


SAUCE: 1 tbs. vinegar, 1 tbs. Worcestershire 
sauce, 1/2 cup catsup, 1/2 cup water, 1 tbs. sugar. 


-Mary Charles Maxwell 
TOURTE CAMPAGNARD 
(French-Canadian Country Style Pie) 


1 1b. pie dough 2 soup spoons butter 
1-1/4 cups ground pork 3 scallions, cut fine 
1-1/4 cups ground veal Parsley 


3 chicken livers- 2 eggs 
chopped 
3/4 cup mushrooms 1/202) (coonac 


Roll dough thin to make two layers. Press one 
layer on pie dish; put in pork, veal, mushrooms, 
and cognac after thoroughly mixing with one egg. 
Butter the liver well and put on top, then sprinkle 
with chopped scallions and a little parsley. Cover 
with second layer of rolled dough. Seal edges with 
second egg and spread remainder of egg over top. 
Cook in medium oven (350°) about 40 minutes. 


-Karl Watson and Chico 


CREAMY BAKED PORK CHOPS 


In skillet brown 4 pork chops, 1/2 in. thick, 
on both sides. (Use ovenproof skillet for entire 
procedure, or transfer to casserole for baking.) 
Pour off drippings. Blend 1 can cream of celery 
soup and 1/3 cup water and pour over chops. Cover; 
bake at 350° for 45 min. to 1 hr. 

Or, cream of vegetable, cream of mushroom, or 
tomato soup. 


-Mary Warren 
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CAROLINA COUNTRY HAM 


Soak a smoked ham overnight. Clean thoroughly. 
Cover with cold water in a large container. Put in 
an apple and an onion, large if the ham is large, 
Small if it is’ small.. Pour in a cup of molasses and a 
teaspoonful of mixed pickling spices. 


Cook very, very slowly. Allow about 20 minutes 
fo tne pound. Cutoff the heatr just before the meat 
Peers to leave the bones, Let the ham remain in the 
water until it has cooled. Remove it later, skin it, 
and cut off the fat. Spread with brown sugar mixed 
with Worcestershire sauce. Cut slices of canned 
pineapple in halves and place in rows on the han, 
sticking each half-slice down with whole cloves. Bake 
the ham for a short time, until the sugar turns brown. 


"OLD COUNTRY HAM" 


To be more delicious, a smoked ham should be a 
year or two old. Sometimes they get moldy with age, 
but they are even better that way. Mold does not mean 
that they have spoiled. 


A prominent New Bernian once wanted to send a 
valuable present to some friends in New England. After 
a prolonged search, she found two fine, large hams, 

a bit moldy with age. With pride she sent them. To 
her dismay, however, she heard shortly from the re- 
cipients: "The hams arrived, but we feel it only 
right to let you know that they were so moldy we had 
to throw them away." 


-Gertrude Carraway 


METHODIST CHURCH BAKED HAM 


Pre-heat oven to 500°. Put whole ham in turkey 
roaster, add 7 cups boiling water and 1 cup vinegar. 
Cover roaster and bake 15 min. Turn off oven for 
3 hrs. Cook 15 minutes more and let stay in oven 
until cool. Do not take cover from roaster nor open 
oven until ready to take out ham. 

Note: This method can be used for cooking an 
old ham or a packer's ham. 

-Martha Mills 
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BARBECUED SPARERIBS 


1 cup vinegar 1 tsp. dry mustard 
2 tbs. sugar 1 tsp. paprika 
2 tbs. Worcestershire 1/8 tsp. pepper 
sauce 1 minced, peeled clove 
1/2 cup catchup of garlic 
1 tsp. salt 


2 lbs. spareribs 


Combine all ingredients except spareribs in 
saucepan. Cover and simmer 15 minutes. 

Place spareribs, rounded side up, in a roaster. 
Pour on sauce. Cover and bake in 500° oven 10-15 min. 
Reduce heat to 325° and bake 1-1 1/2 hours. Baste 
occasionally. Serves 4 to 5. 

With baked sweet potatoes they are great. You can 
bake them right in the oven with the ribs. 


-Mary Warren 


SAUSAGE AND SUCCOTASH 


1 1b. Polish sausage 2 tbs. butter or margarine 
2 packages frozen corn 1/4 cup milk 
2 pkgs. lima beans Salt and pepper 


Peel sausage, slice and brown in butter. Add 
cooked corn, lima beans and milk. Heat a few minutes 
to blend flavors. Season to taste with salt and 
pepper. Makes 6 to 8 servings. 


-Constance Lamar 


FRESH BEEF BRISKET 


Place in large pot with cover) 3-1b. (fresh beer 
brisket; cover with boiling water. Add 2 tbs. sugar, 
2 tbs. salt, 2 tbs. vinegar, 2 ribs celery, 1 bay 
leaf, and 4 whole cloves. Simmer 3 hours or until 
tender. Cool in broth. Slice thinly to serve. 


This may be served with Horseradish Sauce made 
as follows: Make white sauce of flour, butter, and 
brisket broth; season with horseradish to taste. 


By 
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ROAST CHICKEN WITH BREAD SAUCE 


A hen is best for this purpose but a large 
fryer will do. Stuff with sausage meat well-seasoned 
with sage. Cover breast with strips of bacon; place 
in baking dish with plenty of drippings. One can 
cover the bird with aluminum foil for the first 
hour, if desired. A moderate oven will do until 
bird is welli-cooked. 


In the same pan place a dozen or so small pota- 
toes to roast, turning them once or twice when 
basting the bird. Garnish with parsley or water- 
cress when served. 


BREAD SAUCE: In a double-boiler put a good 
Peeuus Of bread cubes, 2 oz. butter, about 1 pint 
milk, several small whole onions, and a little nut- 
meg, salt and pepper. Cook about 30 minutes. 

Serve over sliced roast chicken. 


| Note: Bread stuffing instead of sausage may be 
used. In this case, place small sausages around 
bird in roasting pan for last half hour. 
-Christine Ipock 


CHICKEN IN SOUR CREAM 


8 chicken breasts 4 tsps. salt 
1 pkg. sour cream Pepper to taste 
1/4 cup lemon juice Butter and vegetable: 
4 tbs. Worcestershire shortening 
sauce 3 


1 pkg. Pepperidge Farm Dressing 

Season chicken with salt and pepper; marinate 
overnight in sour cream mixed with lemon juice and 
Worcestershire sauce. Just before baking roll chicken 
in Pepperidge Farm Dressing. Bake in covered casserole 
at 350° 1 hour. Spoon a little melted butter and 
vegetable shortening, mixed, over each breast and: 
continue baking uncovered at 300° for 30 minutes. 


-Mary Charles Maxwell 
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CHICKEN DIVAN 


Make white sauce of: 1/2 cup melted butter, 
1/2cup, flour, andloping scaldenumil kam Over sy ery, 
low heat stir in: 1 cup whipped cream, 1/2 tsp. 
Worcestershire sauce, 1-1/2 tbs. Parmesan cheese, 
1 jigger sherry, and salt and pepper to taste. 


In baking dish place a layer of cooked 
broccoli, a layer of sliced cooked chicken (white 
meat only), and pour over sauce. Sprinkle with 
Parmesan cheese. Place in 350° oven to heat through, 
and then place under broiler until cheese browns. 
Just before serving, sprinkle with few drops of 
snerry - 

-~Margaret Dunn 


CHICKEN DIVINE 


10-0z. packages broccoli 

cups cooked, sliced chicken, or 
breasts, boned and cocked 

cans cream of chicken soup 

cup mayonnaise 

1 LS) a Lem@ih it tae 

L/ 2. CUD) Sharp cheese 

1/2 cup soft bread crumbs 

1, tsp. meltedibutten 


Mm NO GN NH NO 


Cooksbroccoli: Put in»sereaseducasserole. Place 
chicken on top. Combine other ingredients and pour 
over chicken. Sprinkle with cheese. Combine crumbs 
and melted butter and sprinkle over all. Bake at 
350° for 30 minutes. Serve with noodles or rice. 


-Rose Carraway 
CHICKEN ALMONDINE 


Place large. fryer pveut ahd: skinnedand sadeged, 
bone sides down, in dutch oven. Dot with 3/4 stick 
butter. Add 1/2 cup hot water and cover tightly. 

Bake in 300° oven for 1-1/2 hours. Take from oven and 
remove chicken. Stir into gravy 2 cups boiling water, 
almondine sauce from package of almondine noodles. 

Add noodles (uncooked). Gently place chicken on top, 
meat side up, and sprinkle with slivered almonds. 
Cover and bake at 350° for 20-30 minutes. 


-Craig White 
250 


CHICKEN IN WINE 


8 chicken breasts, lightly salted 
3/4 stick butter or margarine 

3/4 cup sauterne or sherry 

2 tbs. chopped green pepper 

1/4 tsp. thyme 

1 can cream of chicken soup 

1 can mushroom pieces 

l] can water chestnuts (sliced) 


Brown chicken breasts in butter or margarine. 
(Do not flour). Remove from pan and place in baking 
dish. Add remaining ingredients, cover with foil, 
and bake at 250° for 2 hours. Uncover and cook for 
30 minutes more at 300°. Serve with herb rice. 


-Mary Charles Maxwell 


CHICKEN AUGUSTA 


8 chicken breasts 2 tbs. Kitchen Bouquet 
stick: butter 2Zimdbs celery 

1 small onion Salt and Pepper 

1 cup water or less Mushrooms 


Piecemcdacken in flat pan, skin side up. Mix 
the other ingredients and beat to blend. Pour over 
Gauccen cover. bake at 350° for 2 hours. At some 
time during the two hours turn the chicken over and 
add sauteed mushrooms in the cup of the breast. 
Baste. Cower and «continue cooking. 


-Mary Charles Maxwell 


CHICKEN MARGARET 


Place. fryer, ict up, ands 1 cup, mice. in..baking 
dish. Season with salt and black pepper. Add 1/2 
cup water. Cover pan with foil and bake at 300° until 
tender. Remove foil and brown chicken. (May need 
to add a little water). Pour 1 can cream of mushroom 
soup over chicken and simmer 10 to 15 minutes. 


-~Margaret Avery 
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CHICKEN AND SHRIMP 


2.fryersy fcut) insquayters 2 8-0z. cans tomato 


1 tbs. salt sauce 

1/2 tsp. black pepper 1 cup Port wine 

1/35 cup, buttentor Sratbs), .chopped 
margarine parsley 

4 small onions, chopped 2 tsp. basil 

1 clove garlic 1-1/2 lbs. frozen 


prepared shrimp 


Rub salt and pepper into chicken and brown 
butter with onions and garlic. Add tomato sauce, 
wine, parsley, and basil. Cover and simmer until 
chicken is tender. (At this point the mixture can 
be cooled and frozen to be thawed on date to be 
served. ) 


Just before serving, remove chicken, heat sauce 
to boiling, and add shrimp. Cook 10-12 minutes until 
shrimp are done. Remove from heat and add chicken. 
Serve imelargefchafing dish. ~ Servesiea? toalc:. 


-Frances Reesman 


EASY CHICKEN GUMBO 


21 bs chicken parts 1 can chicken gumbo 
1/4 cup flour soup 
1/4 cup cooking oil 1/2 can water 


2=tbs, Ketchup 


Brown chicken in oil. Add chicken gumbo soup, 
water, and ketchup. Cover; cook over low heat until 
chicken is tender. Stir now and then. Serve over 
rice. 


-Virginia Sharp 
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"T can't find my farthingales!"' 
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CHICKEN DI VIOLI 


1 fat hen, boiled and boned 

1-1/2 pounds lean pork, boiled 

1 medium onion 

1 cup toasted crumbs (6 slices bread make 1 cup) 
1 pint chicken butter or salad oil 

4 hard-cooked eggs 

2 tbs. salt 

White pepper, cayenne, parsley 


Grind chicken and pork with onion and eggs. Mix 
with chicken butter, crumbs, seasonings, and parsley. 
Put in double boiler and steam for 3 hours. Serve with 
heavy cream sauce with mushrooms. Serves 14. 


This recipe has many New Bern fans. It is dipped 
from pot with a cup, turned onto serving plate and 
the sauce spooned over. 
-Rose Carraway 


CHICKEN CHOW MEIN 


Chicken and stock 

1 bunch celery, cut in large pieces 

1 1b. onions, cut in large pieces 
1 can bean sprouts 

Soy sauce to taste 


Cook onions and celery in stock until tender. 
Add bean sprouts and chicken cut in large pieces. Add 
soy sauce. Thicken with flour. Salt to taste. Serve 
with rice and fried noodles. f 


| Hint: Use only small amount of stock as it will 

be too much to thicken otherwise. Also, leftover 
chicken or canned chicken may be used, and chicken 
bouillon cubes may be used for the stock. 


-Martha Mills 


ee 


BARBECUE SAUCE FOR CHICKEN 


3/4 bottle Worcestershire sauce 


1/2 bottle soy sauce 1/2 bottle catsup 
1 tbs. brown sugar 1/2 cup vinegar 
1 tbs. mustard | Garlic to taste 


Mix and heat all ingredients. Pour over 
chicken and bake until chicken is tender. 


-Betty Lou Whitford 
TURKEY BONE SOUP 


Crack turkey bones with hammer or nut cracker. 
(Be sure to save leg, thigh, and wing bones.) Boil 
bones and skin about 2 hours with lots of water. Take 
out bones and skin. Add leftover turkey gravy and a 
small amount of leftover dressing (less than 1 cup). 
Add diced celery (at least 2 cups), bay leaves, tiny 
bit of thyme. Boil all until celery is about done. 
Season with salt and pepper to taste. Add 1-1/2 cups 
diced potatoes and let simmer until potatoes are 
done. 


To soup add 1 tbs. Worcestershire sauce. Add 
turkey balls and cover tightly but do not let boil. 
Let cook until balls are done. 


TURKEY BALLS: Grind leftover turkey meat. 
Season with poultry seasoning, or a little sage, and 
cayenne pepper. Add raw eggs until gooey. Add 
enough cracker crumbs to form into small balls. 


Note: As far back as I can remember, this 
combination of leftover holiday turkey, dressing, and 
gravy was used to make this soup. It was so good it 
inspired me to look forward to the next holiday 
turkey with almost as much relish for the soup as for 
the original turkey feast. 


-Corinne Pate 
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EGGS BENEDICT 


Split 4 English muffins and top each half 
with a slice of cooked ham. Meanwhile, prepare 
Sauce Hollandaise and keep warm over hot water 
while poaching eggs. 


SAUCE HOLLANDAISE: Cut 1/4 cup butter into 
Seeauaiepacts:. Place 1 part»in top of double boiler 
with 6 egg yolks. Cook over hot water, stirring 
quickly with wooden spoon until butter melts. Repeat 
with other 2 pieces of butter. Add 2 tbs. lemon 
juice and season with 1/4 tsp. salt and dash of white 
boeopee wpe Ore. Serving, Stir.in.2-tbs. boiling 
water. 


POACHED EGGS: Fill shallow pan with 1-1/2 
inches water. Add salt. Bring water to boil and 
lower heat. Break eggs and add, one at a time, to 
simmering water. Cook until white is solid. 


Place a poached egg on top of each ham slice; 
spoon over Sauce Hollandaise and garnish with paprika 
and watercress. Serves 8. 


CREAMED EGGS 


5 hard-cooked eggs 2 cups cream or milk 
eet Doe butter Salt, paprika, nutmeg 
SetoSss.t1our 1/2 cup bread crumbs 


Make white sauce of butter, flour, and milk; 
season to taste with salt, paprika, and nutmeg. Stir 
sauce until it boils. 


Slice eggs and place a layer in bottom of 
buttered casserole; cover with layer of sauce; 
repeat until casserole is filled. Top with bread 
crumbs, dot with butter, and heat in 350° oven until 
warm. 


-Rose Carraway 
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MéBVACTY SGPZASRENS LE SAREERS 
GLAZED APPLES 


Boil 2 cups sugar with 1 cup water until it 
spins a thread. Add to syrup juice and grated rind 
of 1 orange and 1 lemon. Peel, core, and quarter 8 
tart apples and place in casserole. Pour syrup 
over apples and bake at 350° approximately 45 minutes 
or until apples are clear. Always gets raves from 
the guests! 


-Saso Jones 
CANDIED APPLE RINGS 


Make syrup of 2 cups sugar and 1 cup water. 
Boil until it spins a thread. Pare and core 5 or 6 
tart apples and cut into 1/2-inch rings or slices. 
Cook in syrup until apples are transparent. These 
apples are a delicious accompaniment for almost any 
meat. 


Make colorful red or green apple rings by 
adding a few drops of red or green food coloring to 
syrup. Add cinnamon flavor to red apples, if desired, 
by adding 1/3 cup red cinnamon candies to syrup. 


-Jane Baskervill 


CURRIED FRUIT 


Drain 1 large can each of peach halves, pear 
halves and pineapple slices. Arrange fruit in 
alternate layers in large shallow casserole. Dot 
with maraschino cherries. 


Melt 1/3 cup butter with 1/4 cup brown sugar, 
packed, and add 4 tsp. good curry powder. Spoon over 
fruit and bake uncovered 1 hour at 325°. Serve warm 
with ham, lamb, poultry, etc. Serves 10. 


For best flavor, make this dish a day ahead, and 
just before serving, reheat in oven at 350° about 
30 minutes. 


-Clara Smith 
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CHARLES MANOR CRAB CAKES 


If you want something great, try this crab meat 
cake. Mrs. Braxton of Charles Manor refused the re- 
quest of GOURMET Magazine for this recipe but has 
generously given it to the Tryon Palace hostesses for 
this cookbook. 


1-1b. can crab meat, back fin 1/2 tsp.seafood 


1 stick butter, melted seasoning 

1 tbs. prepared mustard LT ces nese Lt 

5 tbs. mayonnaise 3 tbs. horseradish 

2 tsp. Worcestershire sauce 3/4 tsp. oregano 

2 eggs, beaten Zycupscerery.. tinely 

3/4 tsp. Texas Pete diced 

1/3 cup green pepper, finely 3/4 package saltines 

diced (small box) 


Peto i>" Ritz crackers 


Crush crackers, mix with beaten eggs, mustard, 
mayonnaise, Worcestershire sauce and butter; add sea- 
sonings. This mixture should be very soft when 
ready to use. This is the secret. Pick up small 
amount of mixture in hand--do not break up lumps of 
meat but place six or seven to a crab cake. Heat short- 
ening in pan until hot. Fry cakes until light brown. 
Crab cakes should be soft and moist. Serve with 
tartar sauce. 





-Myrtle Stephens 


CRAB IMPERIAL 


Mix together 1 tbs. chopped pimiento, 1 tbs. 
chopped green pepper, 2 rounded tbs. mayonnaise, 1 tsp. 
prepared mustard, 1/2 tsp. Worcestershire sauce, 1/2 
tsp. Accent, 1 egg, and 6 crushed saltines. Gently 
fold in 1 pound crab meat. Pile high and loosely 
in shells. Cover with sauce made of 2 egg yolks and 1/2 
cup mayonnaise. Bake at 425° until golden brown. 

Serves 4, 
-Mary Nixon Roberts 
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SUE'S "FISH-IN-THE PAN" 


This recipe just sort of "growed" like Topsy! 
It came about when we caught so many flounders one 
summer we wanted to do something different with them. 


Take one 4 to 6-pound kicking-fresh Bogue Sound 
flounder. Dress and cut into steaks about 3/4 to 
1 inch. Use a large heavy skillet with tight-fitting 
lid and grease well with bacon drippings. Arrange 
flounder steaks to fit bottom of pan in an upright 
position. Cover with a layer of sliced onion rings, 
a layer of thinly sliced potatoes, and another layer 
of onion slices. Sprinkle with Accent, parsley flakes, 
and celery seed. Season with salt, black pepper, 
dash of Tobasco sauce, and a pinch of prepared mus- 
tard. Place bacon strips on top, cover pan tightly, 
and cook over low to medium heat on top of stove 20 
to 25 minutes. Use no water. The fish makes its own 
gravy. 

-Sue Lowery 


OVEN-COOKED. SCALLOPS 


1 1b. scallops 2 tbs. sherry 
Approx. 1/4 stick Salted flour 
butter 


Dip scallops in salted flour to coat. Heat oven 
to 400°. In shallow pan melt butter and add scallops. 
To add color, sprinkle with paprika. Cook only 4 to 8 
minutes, watching and turning scallops over occasion- 
ally. Before serving add sherry. 

-Kathryn MacDonald 


HARKLESS WOOTEN'S BAKED SCALLOPS 


Drain scallops. Season with salt and pepper and 
dredge thickly with flour. Melt a generous amount of 
butter in flat casserole. Place scallops separately 
in single layer in casserole and bake about 15 minutes 
in a very hot oven. Broil for few seconds to brown, 
1f necessary. 

-Virginia Sharp 
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OYSTER PIE 


Roll pie pastry for 8-in., 2-crust pie 

1 pint oysters (Reserve 4 or 5 oysters and 
liquid.) 

3/4 cup crushed saltines 

2 hard-boiled eggs, chopped 

Pinch of dry parsley 

1-1/4 cups milk 

Salt and pepper 

1/4 stick butter or margarine 


Prepare crust and line plate. Place crackers on 
bottom. Add eggs, oysters, and seasonings, and dot 
with butter. Pour milk over all. Cover with top 
crust. Start in 400° oven for 10 min. Reduce heat 
to 300° and bake 45 min. longer. Serve with oyster 
white sauce. 


OYSTER WHITE SAUCE: Make sauce from reserved 
Cverero  aiauid. l’cup milk,’'2 tbs. flour, salt, 
pepper, and a dot of butter. Heat over medium heat; 
add 1 chopped hard-boiled egg, if desired. Serves 4 
toe 


-Mary Monte 


SCALLOPED OYSTERS 


1 pint oysters 1 cup cracker crumbs 
1/2 cup oyster liquor 1/2 cup melted butter 
2 tbs. milk or cream salt and pepper 


1/2 cup bread crumbs 


Mix bread and cracker crumbs and stir in melted 
butter. Put a thin layer in bottom of baking dish. 
Cover with oysters and sprinkle with salt and pepper. 
Add half oyster liquor and milk. Repeat and cover 
top with remaining crumbs. Bake 30 minutes at 400°. 
serve. NOt, 


-Myrtle Stephens 
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EASY SCALLOPED OYSTERS 


Grease baking dish. Put layer of crumbled 
saltines on bottom with pats of butter on crumbs. 
Cover with layer of oysters. Add salt and pepper. 
Repeat. Do not use more than two layers of 
oysters. Pour 1/2 cup milk and oyster liquid over 
last layer of oysters. Sprinkle crumbs over all 
and dot with butter. Bake at 350° for 30 to 45 
minutes. 

-Rose Carraway 


STEAMED OYSTERS A LA CHAGARIS 


Do you like steamed oysters right in your 
home without the bother of washing the oysters in 
the shell and all the bother that goes along with 
it? Use oysters already shucked. 


Have water boiling in bottom of double boiler. 
Put oysters in top, put lid on, and let cook until 
the edges curl. Meanwhile, in oven heat a casserole. 
Melt butter. Take up oysters. There will be con- 
siderable juice which you can serve if you desire. 
Place oysters in heated casserole, pour butter in 
saucers, and serve at the table. Dip oysters in 
butter as if you were in an oyster bar, close your 
eyes, and you will think you are eating steamed 
oysters at the best oyster bar in North Carolina. 


-Martha Mills 
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"Droves of school children, tourists, too, 
Must hear the story that is true; 
But unless you mix in a little fun, 
Indeed, you are sunk before you've begun." 
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SHRIMP CASSEROLE 


1/2 1b. mushrooms 1/2 cup thin cream 

2 tbs. butter 2 tbs. flour 

1 minced onion 1/4 cup sherry 

2 tomatoes, chopped 1 tbs. Worcestersire 
3 lbs. shrimp sauce 


Salt, pepper, paprika 1/2 cup buttered 
: bread crumbs 


Saute mushrooms in butter. Add onion, tomatoes, 
and simmer 10 minutes. Blend cream, flour and add 
sherry, Worcestershire sauce, salt, pepper, and 
_ paprika to taste. Add cooked shrimp and put in large 
casserole. Top with crumbs. Bake in moderately hot 
oven 20 minutes. 

-Saso Jones 


SHRIMP CREOLE A LA BYRD 


2 lbs. shrimp 2 or 3 bay leaves 
1 can tomatoes 1 tbs. bacon fat 
1 can tomato paste 1 tbs. mayonnaise 
2 buttons garlic 1 tsp. sugar 
chopped Salt and pepper 
lepreen: pepper, 1 tbs. File or Shrimp 
chopped Boil 


1 medium onion, chopped 


Saute garlic, onion, and green pepper in 
Mayonnaise and bacon fat. Add tomatoes, tomato 
paste, 1 can water, and bay leaves. Simmer 30 min- 
utes or until sauce is rather thick. Add raw shrimp 
and seasonings. Continue slow simmer for 30 minutes 
to 1 hour. Serve over hot rice. 

-Georgia Byrd 
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"A visitor wants to know the maiden name of 
William Tryon's grandmother! Call Donald Taylor... 
he'll know!" 
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PANTRY-SHELF JAMBALAYA 


(This looks complicated but actually is simple; 
your friends will think you spent hours preparing it). 


In a large skillet (an electric skillet is 
handy) melt 1/4 cup butter or margarine. Add 1/4 cup 
chopped onion, 1/2 cup diced green pepper, and 1/2 
cup chopped celery with leaves. Cook gently until 
onion is tender but not brown. Stir in a 4 1/3-o0z. can 
of deviled ham, two 5-0z. cans of peeled and deveined 
shrimp, and a 3 or 4-92- can of mushrooms (stems or 
pieces may be used). 


Drain a 1-1lb. can of tomatoes, reserving juice, 
and add enough of the juice to a can of bouillon to 
measure 1 3/4 cups. Add bouillon and juice to 
skillet. Season mixture with 1/2 tsp. Tobasco (if 
desired), 1/2 tsp. sugar, 1/2 tsp. chili powder. 
Bring to boil. Add 1 cup raw processed or regular rice. 
Cover. Simmer 15 minutes. Uncover and top with an 
8-oz. can of peas, drained, and the drained tomatoes. 
Cover and simmer 5 to 10 minutes or until rice is 
tender. Toss lightly and serve. Serves 6 ladies, 
but if “there are men’ in the party, "willmonly serve, 4. 


-Martha Mills 
COCKTAIL SAUCE FOR SEAFOODS 


1 cup bottled chili sauce 

1 tbs. Worcestershire sauce 
1 tsp. mustard 

1 tbs. Heinz 57 Sauce 

Dash of hot sauce 

Salt and pepper to taste 


Mix all ingredients well and chill. Serve 
over boiled, peeled shrimp or cooked crabmeat. 


-Nancy Willis 
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STRING BEANS DELUXE 


lb. string beans 


1/2 cup hot water 


el el el oe on 


1 


tbs. olive or vegetable oil 
small onion, chopped 

clove garlic, minced 

large tomato, chopped 

tb. white wine, if desired 
tb. green pepper, chopped 
tb. parsley, minced 


1/2 tsp. marjoram 
1/8 tsp. allspice 
Salt to taste 


Add hot water to cut beans. Cook 25 min. over 
low flame. Heat 011 in separate pan. Add onion and 


garlic; 


cook slowly 10 min. Add tomato, wine, pepper, 


herbs, and spices. Simmer 10 min. Add to beans, 
stir, cover, and cook 10 min. Serves 4. 


NO 
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-Ida Tucker Jones 


STRING BEAN CASSEROLE 


pkgs. frozen string beans, boiled 5 min. in 
salted water and drained 

can bean sprouts 

can water chestnuts, chopped 

small onion, grated 

cups grated sharp cheese 

can mushrooms 

can mushroom soup 

can cream of chicken soup 

can French fried onions 


Put in layer of vegetables, then soup, grated 
cheese and onion. Sprinkle with dried onions. Cook 


40 min. 


in 325° ‘oven.’ ‘Serves 12. 


~Rose Carraway 
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STRING BEANS LEBANESE 


2 lbs. string beans 1 clove garlic (optional) 
3 tbs. cooking oil 1 can tomatoes 
1 medium onion Salt and pepper to taste 


Wash and snap beans. Put oil in pot; cut onion 
and garlic; place in pot and allow to brown in oil. 
Add string beans and tomatoes, 1 cup water, salt and 
pepper. Cook slowly for approximately 1 1/2 hours. 
Serves 6. 


Canned beans instead of fresh ones may be used. 
Beans may be served hot or cold. 


-Constance Lamar 
SOUR STRING BEANS 


Use fresh string beans, washed and snapped, or 
Peeans whole string beans. Cook fresh beans until 
tender or heat canned beans; add 4 medium white 
potatoes cut into quarters or eighths, and 3/4 cup 
vinegar. Do not add any more water. Meanwhile, saute 
1] medium onion, chopped, in 2 tbs. vegetable oil. 

Add to beans and potatoes and cook 5 to 10 minutes 
longer. 
-Elsie Mae Richardson 


SKILLET CABBAGE CHINESE STYLE 


About 10 minutes before serving, in large skillet 
melt 1/2 cup butter or margarine. (Other fat, such as 
ham or chicken fat, may be used). Add 7 cups 
coarsely shredded cabbage, and cook, covered, over 
medium heat 10 minutes or until fork tender. Stir 
in 1 tsp. salt and 1/4 tsp. seasoned pepper. Serve 
at once. Serves 6 to 8. For 4 servings, halve 
BneredLents , 

-Edna Daniels 
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SCALLOPED CORN 


No. 3 can cream-style corn 

egg, slightly beaten 

tbs. sugar 

tbs. melted butter or margarine 
1 small green pepper cut in strips 
1/2 small onion, finely chopped 
1/4 cup flour 

3/4 cup milk 

Salt 


Ne Re 


Brown onion and pepper in butter or margarine. 


Add flour and make brown roux. Gradually add milk 
and thicken over heat. Add egg, sugar, salt, and 


Mix well. Place in buttered baking dish. 


Bake at 350°-375° about 30 minutes. Serves 6. 


-Mary Monte 


BAKED CORN 
] can;cream-style corn «:2 tbs. flour 
2 eggs, well-beated 2 tbs. sugar 
1 cup milk Pinch of salt 


Mix well above ingredients and bake at 350° 


approximately 1 hour. 


-Evelyn Shupp 


CORN. FRITTERS «I 


cup corn, stewed 

cup self-rising flour (approximately) 
rounded tbs. baking powder 

ees 

tbs) ‘cornuou 

tsp. sugar 

cup sweet milk (approximately) 


Mix well all ingredients, adding more flour if 


ee 


mixture is too thin. Use enough milk to make a 
good batter. Drop on hot griddle, lightly greased, 
and brown on both sides. Serve hot. 


-Georgia Dowdy 
-46_ 


CORN FRITTERS II 


1 can cream style corn Iv2atsps isailt 
2/3 cup sifted plain flour 1 tsp. sugar 
1 tsp. baking powder imere 


_ Mix well and cook on a well-greased griddle. 
Serve hot. 
-Myrtle Stephens 


CORN PUFFS 
1 cup grated fresh or canned corn 
2/3 cup flour 1 tsp. sugar 
1/2 tsp. baking powder 1 egg 
Pe 2etsp.. salt Few grains of 
7 | paprika 


Chop corn, drain, add dry ingredients, mixed and 
"sifted. Add egg yolk, beaten until thick. Fold in 
egg white, beaten until stiff. 


Heat kettle of deep fat. Dip a teaspoon into 
hot fat; take up spoonfuls of mixture and lower into 
fat without spattering. Cook until lightly browned 
and drain on paper towels. Serves six. 


-Kathryn MacDonald 


CASSEROLE SQUASH 


2 lbs. squash 1 cup bread crumbs 
1 medium onion 1 tb. sugar 
anecgs igi Sp2 salt 


1 stick butter 


Cook squash and onion until tender. Drain 
partially. Mash squash and add 1/2 cup bread crumbs, 
Sugar, salt, eggs, and butter. Pour into casserole, 
add remaining crumbs, and dot with butter. Bake 30 


min. in 300° oven. 
-Saso Jones 


LATE 


SPECIAL KRAUT 


Bring to a boil 2 cups sugar and 3/4 cup vine- 
gar, stirring occasionally. Cool. 


Dice into large bowl: 1/2 cup onion, 1 cup sweet 
pepper, 2 cups celery. Mix with 1 No. 2 can kraut, 
well drained. Add this mixture to sugar and vinegar. 
Let stand in refrigerator 24 hours before serving. 
This will keep a number of weeks. 


~Mary Charles Maxwell 


GRITS CASSEROLE 


4 cups water 1 roll garlic cheese 
1 tsp. salt 1 stick margarine 

1 cup grits Crushed corn flakes 

2 eggs Grated sharp cheese 

Milk 


Cook together grits, water, and salt until 
grits are done. Add garlic cheese, margarine. Beat 
eggs, place in a cup and fill with milk. Add to 
grits mixture. Pour into casserole. Sprinkle with 
crushed corn flakes and grated cheese. Bake at 350° 
about 45 minutes before serving. Serves 6 to 8. 


Very nice for a cookout. It is not only good, 
but serves as a conversation piece--the guests 
wonder what it is! 


-Martha Mills 
kok kk & kk Ok Ke Ok 


"The thing that makes it all worthwhile 
Is now and then we get a smile. é 
Sometimes we get a ‘Thank you,' too, 

Or "It's been nice to be with you." 


-48- 


POTATOES AU GRATIN WITH SAUSAGE 


Make cheese sauce of 2 tbs. flour, 2 tbs. butter 
or margarine, 1 cup milk, 1/2 cup grated or cubed 
Cheddar cheese, 1/4 tsp. dry mustard, and salt and 
pepper to taste. Pour over 2 cups sliced potatoes in 
greased casserole. Make small balls of 1/2 1b. pork 
Sausage and add to potatoes and sauce. Bake uncovered 
in 350° oven about 45 minutes to 1 hour or until 
potatoes are tender and sausage is done. 


-Edna Daniels 


SWEET POTATOES WITH ORANGE SAUCE 


Boil until tender 5 or 6 sweet potatoes about 
five inches long. Peel carefully and place in baking 
dish. Pour over them the following sauce: 


4 tbs. butter or margarine 

3 tbs. brown sugar 

2 tsp. grated lemonand orange rind 
1/2 cup orange juice 

ieesp. Sait 


Mix these ingredients and heat but do not boil. 
Cover the top with brown sugar and paprika. Cover 
and bake at 375° for 30 minutes. Remove cover if you 
wish them brown and bake a few minutes longer. 


Hint: If you wish your baked sweet potatoes 
to come out of the skin easily, bake them ahead of 
time and heat just before serving time. Then they will 
peel easily. Never peel sweet potatoes before baking 
or boiling. 
-Elizabeth Ford 


io Kime a ey ihe 7 on ie a 


"School children are swarming..and more on 
the way! Help! There she is--Connie to the rescue as 
usual." 
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AMISH LETTUCE SALAD 


1 medium head lettuce 3/4 tsp. salt 
2 hard-boiled eggs 1 tsp. vinegar 
1/3 cup sour cream 1 small onion 


1 tbs. sugar 

Combine sour cream, whipped, with Sugar, salt 
and vinegar in bowl and mix well. Cut in lettuce, 
thinly sliced onion rings, and 1 of the eggs, sliced. 
Toss lightly. Slice other egg on top. Serves 4. 


-Ida Tucker Jones 


LEBANESE TOSSED SALAD 


1 clove garlic Z Strips celery 
1 tsp. salt 2 carrots 

1 head lettuce 2 tomatoes 

1 large cucumber 1 lemon 

Fresh parsley 2 t0s. OL1Tve: 01) 


Put garlic and salt into mixing bowl and crush 
garlic finely. »'Cut lettuce; tomatoes; celery, carrots, 
cucumber, and parsley in bowl. Squeeze lemon and 
pour juice and oil into bowl over vegetables and toss. 


-Constance Lamar 


BROCCOLI SALAD 


Cook 2 packages frozen broccoli until just 
tender. Drain; marinate in French dressing 1 hour 
and chop. 

Soften 1 tbs. plain gelatin in 1/4 cup cold 
water. Dissolve in 1 can consomme which has been 
heated; season with onion juice, lemon juice, Wor- 
cestershire sauce, and Tobasco sauce. Chill mixture, 
and when it begins to congeal, add broccoli, 6 hard- 
boiled eggs, sliced, and 1 cup mayonnaise. Chopped 
celery and pimiento may be added. Pour into 1-1/2 
quart mold and allow to chill until set. Serves 8. 

Serve this salad to ladies only! 


-Robin Bell 
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SCANDINAVIAN SALAD 


1 No. 2 can French style green beans 
or 1 qt. home-canned beans 

1 No. 2 can green peas 

1 small can pimiento 

1 medium onion 

About 3 stalks celery 


Drain vegetables and cut up onion, celery, and 
pimiento. Use following dressing: 

1 cup sugar 1 cup vinegar 

1/2 cup salad oil 1/2 tsp. salt 


Mix dressing and pour over vegetables. Let 
stand 24 hours in refrigerator. Drain well and serve. 
May be stored in the liquid in the refrigerator for 
days. 

-Margaret Avery 


LOUISE SMAW'S GREEN BEAN SALAD 


1 can wax beans, standard size, drained 

1 can green beans, standard size, drained 

1 can red kidney beans, standard size, 

drained and rinsed with cold water 

1 small onion, chopped 

l green pepper, chopped 

Mix all ingredients and season with salt and 
pepper to taste. Pour over this mixture the following: 


2/3 cup salad oil 
1/3 cup vinegar 
1 tbs. sugar 


Mix and pour over the mixture and let stand in 
refrigerator at least 24 hours before serving. Pour 
off excess liquid when ready to’ serve. 


Note: Louise Smaw is an army wife and acquired 
this recipe during a tour of duty in Germany some 
years ago. It is good served with fried chicken in 
the summer. 

-Cookie Ipock 
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MOLDED APPLE SALAD 


2-1/2 cups applesauce 1 tbs. gelatin 


1/2 cup sugar 2 tbs. cold water 
1/2 tsp cinnamon 1/4 tsp. nutmeg 
Red food coloring 1 tbs. lemon juice 


Lettuce and mayonnaise 


Bring the applesauce, sugar, cinnamon, and red 
coloring to a boil. Add the gelatin which has soaked 
Pores mineein cold water. Stir until dissolved. Add 
nutmeg and lemon juice. Pour into a mold and chill 
Uneedetirms..Unmold.on;crisp lettuce. 


This is especially nice for a Christmas or 
Valentine salad. 
-Cookie Ipock 


LIME SALAD 
1 pkg. lime gelatin 3/4 carton cottage 
1 cup hot water cheese 
1 pkg. (small) cream 1/2 cup chopped pecans 
cheese 1/2ycup,chopped’ celery 
1 can crushed pineapple Chopped pimiento for 
(small) color 


Add hot water to gelatin. Let cool. Mix cream 
cheese with pineapple juice until of spreading con- 
sistency. Add cottage cheese and other ingredients 
to gelatin which has cooled. Pour into mold and chill. 


-Kathryn MacDonald 


HEAVENLY PINEAPPLE MOLD 


Dissolve 3-oz. package lemon gelatin in 1 cup 
boiling water. Add 3/4 cup pineapple juice and 1 tbs. 
lemon juice. Chill till slightly thick. Fold in 
1-1/4 cups drained crushed pineapple, 1 cup shredded 
sharp cheddar cheese, and 1 cup heavy cream, whipped. 
Pour into 1-1/2 qt. mold; chill till firm. Unmold and 
berve on, Lettuce. 


-Anne Horner 
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CRANBERRY SALAD 


1 cup cranberries, ground 

1 package lemon gelatin 

1/2 cup boiling water 

1 cup orange juice 

1/2 cup pecans, broken 

2 tsp. orange rind, grated 

1 9-0z. can crushed pineapple 
Prcups celery. ciepped 


Make lemon gelatin with water and orange juice 
as liquids. Add other ingredients and mold. Serve 
with: 


CREAM MAYONNAISE: To 1 cup mayonnaise, fold in 
1/2 to 1 cup whipped cream. 
-Rose Carraway 


STRAWBERRY SALAD 


1 package strawberry gelatin 

1 tbs. unflavored gelatin 

1/4 cup cold water 

1 cup boiling water 

1 10-0z. package frozen strawberries 

1 9-oz. can crushed pineapple, drained 
1 3-0z. package cream cheese 

1/2 cup finely chopped pecans 


Soften unflavored gelatin in 1/4 cup cold water. 
Dissolve with strawberry gelatin in boiling water. 
Add frozen’ strawberries and stir well. ‘Add drained 
pineapple. Form cream cheese into small balls, roll 
in chopped pecans, and add to gelatin mixture. Pour 
into molds andychillenniiss firme sperves el0ngto as 


-Margaret Dunn 
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ORANGE SALAD 


1 package orange gelatin 

1 cup hot water 

1 small package cream cheese 

ietbs. milk 

Juice of 1 lemon 

1/2 envelope plain gelatin 

1 cup orange juice (Frozen concentrate that 
has been diluted) 

proranpes, i sectioned: 


Dissolve orange gelatin in hot water; add plain 
gelatin dissolved in a little cold water. Soften 
cream cheese with the milk. Add orange juice and 
lemon juice to gelatin mixture. Blenmin cream cheese. 
Place orange sections in mold and pour gelatin 
fete on top. Chill. 

-Margaret Dunn 


CRANBERRY-SOUR CREAM SALAD 


1 3-oz. pkg. cherry-flavored gelatin 
1 cup hot water 

1 can whole-berry cranberry sauce 
Pee, cupmenopped celery 

1/4 cup chopped nuts 

1 cup sour cream 


Combine gelatin and hot water and let congeal 
Slightly. Mix cranberry sauce, celery, nuts, and 
sour cream, and stir into gelatin mixture. Pour into 
molds and chill. Serve on lettuce with mayonnaise. 


Makes 6 to 8 servings. 
-Dorothy Harker 


DRESSING FOR FRUIT SALAD 


Blend 1 package cream cheese with enough undi- 
luted frozen orange juice concentrate to make 
proper consistency for dressing. Use on fruit salad. 
-Mary Charles Maxwell 
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HEAVENLY DRESSING 


1 doz. marshmallows, regular size 
Zeeres 

1/3 cup vinegar 

1 tbs. sugar 

letspvesale 

1 tsp. dry mustard 

Dash cayenne pepper 


Melt marshmallows in top of double boiler. Add 
vinegar and then slowly, while stirring, add beaten 
eggs and other ingredients. This makes a thick 
dressing. Store in refrigerator, and when ready to 
use, stir in 1/2 pint cream, whipped. This is good 
with fruit salads. 

-Georgia Dowdy 


ROQUEFORT CHEESE DRESSING 


1 3-0z. pkg. Roquefort 1 cup mayonnaise 
Cheese 1/4 cup grated onion 

1/2 oz Vinegar’ (2) ths “may 2 cup; catsup 

1-1/2 tbs. sugar 1/2 tsp. paprika 


l@bortedme gg 


Chop €g¢.°*Mix* with other? ingredientcr except 
cheese in’electrre mixer? beat soul Gum Veaminutess as 
high speed.- Crumble cheese and beat only long enough 
to mix. This leaves lpctle iimps crecicescrin ccvesc lium 
If a smooth dressing asvdesired. add cheese aviititic 
earlier and *bl'end? longer. geet scald at lease 15 
minutes, preterabile, S5U7minutes perore serving. 


-Kathryn MacDonald 
LOW-CALORIE DRESSING 


Whip or blend 1-1/2 cups ,cottage cheese until 
smooth. Add 2 tbs. each of catsup and chopped onion, 
1/4 cup chopped green pepper, 1/2 tsp. salt, and 
1/2 can undiluted tomato soup. 
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EIGHTEENTH CENTURY CAKE 


Chop very fine or grind one medium orange with 
rind and 1 cup of raisins. Add 1/2 cup coarsely chop- 
ped English walnuts or pecans. Cream 1/2 cup butter 
with 1 cup sugar and 2 beaten eggs. Add 1 tsp. vanilla 
and chopped trusts andinutse oie ecupsm.  OumeyvUucl 
1 tsp. soda, 1/2 tsp. salt, and add alternately with 1 
cup sour milk (buttermilk). Pour into well-greased 
square cake pan and bake in 350° oven about 30-40 min. 
While hot, this cake may be glazed by spreading over 
it 1 cup sugar mixed with 1/3 cup*orange juice. Return 
cake to oven and let the glaze bubble a few min. Keeps 
well janet reezeq,. 


This recipe was given to me by a hostess at a 
historical house on exhibition in Cooperstown, New 
York. I keep some on hand in my freezer and often 
serve it, with a glass of wine, to old friends who 
visit me after coming to New Bern to tour Tryon Palace. 


-Rose McMillan Gibbs 


MINCE-MEAT FRUITCAKE 


1 jar mince-meat, AlwLbe22, Ozer Lavored 
with rum and brandy 

1 1b. mixed, chopped, candied fruits 

1 cup chopped nuts 

1/2 cup slivered almonds 

1-1/2 cups seedless raisins (optional) 

1/2 cup butter or margarine 

Il CuUpasug al 

ZLeCgs 

2 cups plain flour 

1 tsp. baking soda 


Sift flour with’ soda. “Mix ™iruats and nuts with 
small portion of the flour and set aside. Make batter 
with shortening, sugar, eggs, and remaining flour. 

Add mince-meat and floured fruits and nuts. Bake in 
greased wax-paper-lined tube pan at 325° for 1 to 1-1/2 
hours. When cake is cool, sprinkle with wine if 
desired: 


-Georgia Dowdy 
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VERA'S DEVILS FOOD CAKE 


3 cups plain flour 1-3/4 cups milk 

2 tsp. soda 3 eggs 

‘eg sy 9 ge i 4 sqs. chocolate, 

3/4 cup butter melted and cooled 

1 1b. light brown sugar Vanilla (added with 
milk) 


Cream butter and add sugar, beating well. Add 
eggs, one at a time, beating well after each egg. Add 
melted chocolate and beat well. Sift flour with soda 
and salt three times. Add alternately with milk, 
always beginning and ending with flour. Beat well. 
Divide batter into 3 cake pans lined with waxed paper. 
Bake in preheated oven at 325° or until cake begins 
to leave sides of pans. Turn out on cake rack, remove 
paper lining, and allow to cool before icing. 


CHOCOLATE ICING: 2 sqs. chocolate 
jo Lb, DUutter 
1 1b. confectioner's sugar 
3/4 cup evaporated milk 
Vanilla 


Melt chocolate and butter over hot water; add 
sugar. Heat milk (do not boil) and add to above 
mixture and leave over boiling water for 10 minutes. 
Remove from heat; add vanilla and cool before icing 
cake. 


BAKING HINTS: To bake well one needs to have 
all ingredients measured and ready at room tempera- 
ture. For this cake one needs a double boiler (for 
the icing) and a small sauce pan (to heat milk), in 
addition to the usual equipment. Also, real butter 
is essential. Always sift flour before measuring; 
then sift 3 times with leavening and salt. 


-Vera Ipock 
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EASY POUND CAKE 


1 cup shortening 

(butter, margarine, or vegetable shortening) 
2 cups sugar 
3 cups cake flour 


1 cup buttermilk 1/4 tsp. salt 
1/2 tsp. baking powder 1/2 tsp. soda 
4 eggs 1 tsp. vanilla 


1 tspsavlemoniguices, or 
1/2 tsp. lemon extract 


Mix all ingredients in bowl and beat with electric 
mixer for 10 minutes. Grease tube pan well and line 
bottom with waxed paper. Bake at 350° for 45 min. to 
1 hour in tube pan. 

-Mary Monte 


EASY ANGEL FOOD DESSERT 
(Serves 16) 


Bake from mix or buy 10-inch angel food cake. 
Make 1 recipe Seven-Minute frosting or use 1 package 
fluffy white frosting mixszie Fold into frosting 1/2 
cup sour cream, 1 cup well-drained pineapple tidbits, 
1 sliced banana, and 1/2 pint sliced fresh straw- 
berries. Cut cake into 16 slices and pour topping 
over each slice. 


CUSTARD-FILLED ANGEL CAKE 


Slice l-inch layer from top of cake. Scoop 
out center of cake with sharp knife and spoon, leaving 
l-inch wall. Fill cavity with custard (below), re- 
place top layer, and frost with 1/2 pt. sweetened or 
unsweetened whipped cream. 


CUSTARD: Dissolve 1 tbs. plain gelatin in 1/4 
cup cold,waten? "Makéecustard of @l/2yeup hot m1ik, 
l ‘cup ‘sugar; b/4ytspYesalt, (2.ége yolksvand l'itsp. 
vanilla. Cool and fold in two stiffly beaten egg 
whites and 1/2 cup heavy cream, whipped. 


Chill cake overnight. Serves 12 generously. 
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CARROT CAKE 


2 cups sugar 2 tsp. cinnamon 
ieteqcupsisaladyoil... 1 tspiyvanilla 
4 eggs. 


Beat above ingredients and add, beating slowly: 


fecupssselt-rising flour 
Poly 2) tsp. isoda 


Fold in 3 cups grated carrots. Bake in three 
well-greased and floured 9-in. pans at 350° about 
30 minutes. 


FILLING: Cream together: 

stick margarine 

box powdered sugar 
8-0z. pkg. cream cheese 
tsp... vanilla 

cup nuts (walnuts) 


p— ppt ope pt 


-Ida Tucker Jones 


FRUIT COCKTAIL CAKE 


1-1/2 cups sugar 2 eggs 
1/2 cup cooking oil 2 cups plain flour 
Tantus Dec. s t 2 tsp. soda 


Pecaieerat cocktail (No. 303) 


Cream sugar and oil. Add eggs, one at a time. 
Mix salt and soda with flour and add to mixture. Beat 
iWuepiemiiust oLended, Fold in, fruit cocktail. Pour 
Mivewercasca pan and sprinkle) /2-cup.coconut on top. 
Place in cold oven and turn heat to 350°. Bake about 
DUemanices#orruntil@cakeois firm. 


TOPPING: 

Pats ee buttersoremargarine.« 1/2 cup coconut 

3/4 cup sugar Pe cupecuopped wiuEs 

1 small can evaporated 1 tsp.vanilla 
milk 


Boil first 3 ingredients 1 minute. Remove from 
heat and add coconut, nuts, and vanilla. Pour over 


cake while warm. 
-Ida Tucker Jones 
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APPLESAUCE CAKE 


1/2 cup butter 1 cup nut meats 
1 cup light brown 1 cup applesauce 
sugar 
1 egg, beaten 1/4 tsp. salt 
1/2 cup chopped seeded 1 tsp. soda 
raisins 1 tsp. cinnamon 
1-1/2 cups plain 
fiour 


Cream butter and sugar. Add egg, raisins, and 
nuts. Mix dry ingredients and add to creamed 
mixture. Last of all, work in applesauce. It takes 
about an hour or a few minutes longer to bake this 
cake at 300°. This is the best way to prepare for 
bridge club! 

-Vera Ipock 


BANANA NUT CAKE 


IP StLCKDULLeT 

5 eggs 

1-1/2 cups sugar 
2 cups flour 

1 tsp. soda 


cup chopped nuts 

ripe bananas 

tbs. Maola sour cream 
tsp. vanilla 

tsp. baking powder 


Ne WN Pe 


Créam butter’ and: sugar’ Beat in eggs. Sitt 
dry ingredients and add to creamed mixture. Add 
sour cream, mashed bananas, vanilla, and nuts. Bake 
in greased and floured tube pan about 1 hr. at 350° 


-Kathryn MacDonald 


GOOD DATE-NUT CAKE 


Cut into’ small pieces di cupa dates: Pours over 
them 1 cup boiling water or preferably coffee. Cool. 
Cream 3,.tbs. butter: with cups sugar. otiretielmegp 
Sift 1-1/2 cups cake flour with 2 tbs. baking powder, 
1/4 tsp. salt, 1/4 tsp. soda, and 3/4 tsp. nutmeg. 
Beat into creamed mixture. Add dates. Fold in 1 cup 
raisins and 1 cup chopped pecan meats. Bake in 9-in. 
lodtpanvatro2g, forme omy, 


-Elsie Richardson 
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BLONDE CHEWY BROWNIES 


1 1b. light brown sugar 
4 eggs. slightly beaten 


Heat sugar mixed with eggs until sugar dissolves. 
Do not boil. Remove from heat and add: 
2 cups biscuit mix 
1 tsp. vanilla 
1 cup nuts (optional) 


Mix and pour into greased pan. Bake 30 minutes 
at 350°. Cool slightly before cutting. Bake in pan 
approximately 9 x 13 inches. 

-Anne Horner 


BROWNIES 
Pestick butter ] tsp. vanilla 
1 cup sugar 1 cup nuts, chopped 
paeeos beaten 2 sqs. melted chocolate 
1 scant cup plain flour 


Cream sugar, butter, eggs; add sifted flour, 
then chocolate, vanilla, and nuts. Bake at 325° for 
20 to 25 minutes. Do not overbake. 


-Evelyn Shupp 


MUD HENS 


1/2,cup*butter ior shortening 

1 cup sugar 

1/2 tsp. salt 

2 eggs (reserve 1 white for meringue) 
1-1/2 cups sifted flour, plain 

1 tsp. baking powder 

1 cup chopped nuts 


Cream butter and sugar. Blend in other ingred- 
ients except nuts. Pour batter into pan and sprinkle 
nuts on top. Beat reserved egg white, gradually add 
1 cup brown sugar, packed. Spread meringue over batter. 
Bake 30 minutes in moderate oven (325°-350°). 

-Melanie Many 
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MRS. HOUSE'S SWEDISH TEACAKES 


) icupiibutter 6-1/2 cups plain flour 
1 cup lard 3 tsp. baking powder 

2 cups’ 1t.. brown. sugar’) 2 tsp. vaniita 

3 eggs Blanched almonds 


Make dough of above ingredients except almonds. 
Form into roll and wrap in waxed paper or plastic film. 
Chill in refrigérator untih meady storbake: 7 Slice 
thinly, place on cookie sheet, center each slice with 
an almond, and sprinkle lightly with granulated sugar. 
Bake at 350° 7-10 minutes or until light brown. Store 
in tightly ‘covered (Gime 


For a variation from the usual round tea-cake, 
flatten the roll of dough on four sides so that the 
slices will be rectangular. 

-Frances Reesman 


CARRIE DUFFY'S TEACAKES 


2/3 lbs. shortening 6c osplaam flour 

1 cup white sugar 2 GS P.nrsoda: 

1 cup brown sugar, 1-1/2 tsp. salt 
packed 

3 eggs 2 tbs. cinnamon 


Cream shortening with sugar; beat in eggs; add 
salt, cinnamon, and soda to flour and mix by hand 
until. all are combined. Drop, onto cookie sheet by. 
spoonfuls and bake at 325° until cookies feel done to 
touch (about 15 min.). To make different shapes, place 
dough in pastry bag. Use red and green sugar on top 
for Christmas cookies. 


-Carrie Duffy Ward 


BOURBON BALLS 


50 vanilla wafers, crushed | 
Z2tbs ineocoa 1/3 cup crushed pecans 
2 tbs. white syrup 4 tbs. Bourbon or rum 


Grind wafers to crumbs. (Blender may be used for 
this). Add cocoa and syrup. Mix. Add pecans and 
Bourbon. Form into balls and roll in powdered sugar. 

~Mary Monte 
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CHOCOLATE-COATED FONDANT 


1 box powdered sugar 
1 stick butter (at room temperature) 
1 tsp. vanilla 


Mix ingredients in small bowl and work with hands 
until soft. Form into small balls. 

CHOCOLATE COATING: Melt 3 squares chocolate 
and about 1 inch parafin block over hot water in top 
of double boiler. Drop fondant balls into mixture, 
coat them, and remove to waxed paper. Let balls re- 
main on paper until dry. 

-Carole Beasley 


_ PECAN BRITTLE 


5 cups sugar 3 tbs. margarine 
1/4 tsp. salt 2 cups chopped pecans 


Melt sugar and salt in heavy skillet over low 
heat, stirring constantly. When syrup is golden brown, 
stir in pecans and margarine. Pour into greased pan, 
spreading thinly. When cold, cover with waxed paper 
and break into pieces with hammer. 


-Edith Hooks 
TWENTIETH CENTURY FUDGE 
mpage chocolate pudding: ietbs. butter 


mix 1/2 tsp. vanilla 
1 cup sugar 1/2 cup pecans, 
1/2 cup evaporated milk coarsely broken 


Combine all ingredients except pecans in heavy 
1-1/2 qt. saucepan. Heat to a full boil stirring 
constantly. Lower heat and continue to boil slowly, 
morll] stirringeuntil mixture thickens - 5 to_10 
minutes. Remove from heat and beat until candy is 
thick and loses its gloss. Stir in pecans and spread 
am buttered 9 x 5 pan. Let stand until firm and cut 
into squares. Makes about 20 pieces. 

VANILLA FUDGE: Substitute vanilla pudding mix 
for chocolate mix, omit nuts and add about 1/2 cup 
Poconut. Top each “piece with cherry. 


-Elizabeth Simpson 
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"GREEN DOOR' BOSTON CREAM CAKE 


Do you remember Eula Waldrop's Green Door Tearoom, 
where for 75¢ one could get a delicious meal, includ- 
ing salad, dessert and coffee? Cream Cake was one of 
weaespecialties.*: Try it! 


For the cream, put on 1 pint milk to boil in double 
boiler; break two eggs in a dish and beat a little. 
Add 1 cup sugar, 1/2 cup flour, previously mixed to- 
gether. After beating well, stir mixture into milk 
Misteds it comes to boil. Add’ l‘oz. butter, and keep 
on stirring one way until it thickens; flavor with 
vanilla. 


houmake; the, cake, .use 3.eggs, beaten, ,1,cup. sugar, 
1-1/2 cups sifted flour, 1 large tsp. baking powder, 
2ecps, milk Or water. Divide batter in half and bake 
in 2 medium size shallow pans. When done and cold, 
split each in half horizontally with a sharp knife and 
spread half of the cream between each layer. Ice with 
chocelate icing. 


The following frosting may be used: 


RICHMOND CHOCOLATE FROSTING 


1/2 cup sugar 2ebOSe .DUuLLer 
1-1/2 tbs. cornstarch 1/2 tsp. vanilla 
5 tbs. cocoa Dash salt 


1/2 cup water 

Mix together dry ingredients. Add water. Cook 
over medium heat, stirring constantly, until mixture 
thickens (this takes only 3 to 4 minutes). Remove 


from heat; add butter and vanilla. Spread on top of 
cake. 


ath te RK KER Kik 


"Meet Rex McDonald behind the garden gate... 


and he'll give you a fig!" 
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"GREEN DOOR' ANGEL PIE 


Another Green Door Tearoom favorite was Mrs. 
Waldrop's Angel Pie, so-named because the recipe 
was given to her by a friend, Mrs. Angel. 


PILLING 3)3-Fe pint mil kil (eecup. tour. eapprox. 
1/2 cup sugar Pinch of salt 
3 egg yolks Vanilla flavoring 


Scald milk in top of double boiler. Beat egg 
yolks with sugar, flour, and salt. Add to hot milk 
and cook until thick. 


CRUST: Crush 18 graham crackers and mix well 
with 1/2 cup melted butter and 2 tsp. cinnamon. Line 
pie plate with crumb mixture, reserving a few crumbs 
for garnish. Fill with custard. 


MERINGUE: Beat 3 egg whites until stiff, gradu- 
ally adding 2 tbs. sugar. Cover pie with meringue 
and sprinkle with a little crumb mixture reserved 
when making crust. Bake in slow oven until golden 
brown. 


OLD-FASHIONED LEMON PIE 


1-1/2 cups sugar i/S tspteeream of 
1-1/2 cups water carvay 

1 tbs... butter 3 eggs 

2 tbs. cornstarch 2 lemons 


1 prevshell ..oaked 


Mix 1 cup sugar and 1 cup water and butter in 
top of double boiler. Let boil 3 minutes. Add corn- 
starch mixed with remaining 1/2 cup water. Stir well. 
Add grated rind of lemons and juice. Add egg yolks 
and stir well until mixture thickens. Remove from 
heat and let cool. Beat egg whites until very stiff; 
add remaining 1/2 cup sugar and fold 1/3 egg white 
mixture into’ pie filling. Pour sarvoepie, sheld Add 
cream of tartar to other part of meringue and cover 
pie. ‘Bake 15 minutes in oven which has been pre- 
heated to 400° and turned off before placing pie 
inside. Let pie remain in oven until meringue is 


golden brown. -Myrtle Stephens 
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LEMON CHESS PIE 


1 unbaked pie shell Juice of 1 lemon 

2 eggs 1 tbs. grated lemon rind 
1 cup sugar 1/2 stick melted butter 
1 tbs. flour Or margarine 


Beat eggs slightly. Add other ingredients and 
mix thoroughly. Pour into unbaked pie shell. Bake 

in a 425° oven 5 minutes; reduce heat to 300° and 

continue baking about 30 minutes or until set. 


-Donald R. Taylor 


KATHERINE'S LEMON CHESS PIE 


4 eggs 1 cup brown sugar 
jeerack ibutter; melted): detsp. vanilla 
1/2 cup white sugar 1/4 cup lemon juice 


Beat all ingredients together. Pour into 
unbaked pie shell. Bake at 350° about 30 minutes. 


-Elizabeth McSorley 


SWEETCPOTATO..P.LE 


3/4 cup brown sugar i tbs flour 

Pi2etsp. salt 17 ets. eoUomee 

1 tsp. cinnamon iP eetsp. SI Nnser 

1/4 tsp. cloves Ieecoupepeaten 

1-1/2 cups cooked 1-1/2 c. evap. milk 
sweet potatoes 2 tbs. dark molasses 


Mix sugar with salt and spices. Add sweet 
Pocatoes and milk; stir in egg and molasses. Pour 
into unbaked pastry shell and bake 15 min. in 425° 
Oven. Reduce heat to 325° and bake until firm, about 
30-35 min. longer. 

-Belo Cumbo 


im) Somme meio el ais 1, 
"Your head may ache, your feet may burn, 
This you forget, when it comes vour turn 


To answer questions, and give the dates, 
To many fine people from all the States." 
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BLACK BOTTOM PIE 


Dissolve 1 tbs. plain gelatin in 4 tbs. cold 
water. Scald 1-3/4 cups milk and stir in 1 cup sugar, 
1 tbs. cornstarch, 3 egg yolks, pinch of salt. Cook, 
stirring often, until custard coats spoon. Remove 
from heat and stir in dissolved gelatin. Divide 
custard in half. 


To one half of custard add 2 squares melted 
chocolate and 1 teaspoon vanilla. Blend thoroughly 
and pour into crumb crust. Let remaining half of 
custard cool. 


Beat 3 egg whites, 1/8 teaspoon cream of tartar, 
1/2 cup sugar, 1 tbs. rum. Add sugar gradually while 
beating egg whites and cream of tartar. Flavor to 
taste with rum (rum flavoring may be used). Beat 
until mixture holds a stiff peak. Blend with cooled 
custard and spread over chocolate layer in crust. 
Chill thoroughly several hours. May be garnished with 
whipped cream and chocolate curls. 


NOTE: This recipe is from Marjorie Kinnan 
Rawlings' CROSSCREEK COOKERY. She writes: ''I think 
this is) the most;delicious) presi oinave tever eaten.” 
and I hope to be propped up on my dying bed and fed 
a generous portion." 


-Frances Reesman 
CHOCOLATE ICEBOX PIE 


Combine 5 Hershey bars with almonds, 18 regular- 
size marshmallows, and 1/4 cup milk in top of double 
boiler. Let melt over hot. water. ,Set aside to cool. 
Whip 1/2 pint whipping cream and fold into above 
mixture. Pour into baked pie crust which is thoroughly 
cooled. Place in refrigerator for at least ’3 hrs. 
before serving. : 


-Margaret Dunn 
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TIPSY PUDDING 


Pode. stk 1 pkg. lady fingers 
4 eggs 4 or 5 oranges 

i7S cup vfilour Sherry wine 

3/4 cup sugar Red Cherries 


Mix flour and sugar; add eggs. Place in double 
boiler with milk, stirring constantly over low heat 
until thick. Cool partially and pour into serving 
bowl . 


Peel 4 or 5 oranges the round way as you would 
an apple, being careful to remove all white inner 
peel. Using sharp knife, remove sections from 
membrane. Place sections alternately with pieces of 
lady fingers over custard pressing orange sections 
into custard, and with a teaspoon soak lady fingers 
in wine. Whip 1/2 pint fresh cream, flavor with 
wine, and pour over custard. 


For garnish, save out about 10 or 12 orange 
sections. Make a flower in the center of pudding, 
placing red cherry halves alternately between the 
sections. Place half of cherry in center of flower. 


-Mary Nixon Roberts 


COFFEE MOUSSE 


1-1/3 cups boiling coffee 2 egg whites 
D7 Sy tonl/ 20 cup isugar 1/2 pint cream 
1 tbs. plain gelatin 1/4 cup cold water 


Soften gelatin in cold water; add to boiling 
coffee. Chill until almost set. Beat egg whites 
until stiff. Whip gelatin mixture thoroughly, add 
beaten egg whites, and continue beating a few minutes. 
Pour into molds. Chill until firm. Unmold and ice 
with unsweetened whipped cream. Serves 6 - 8. 
Note: This is an especially good dessert for 
diabetics when made with sugar substitute. 


-Mary Charles Maxwell 
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APPLE CHEESE CRISP 


4 apples 

1/4 cup water 1/2¥cup flour 

1 tsp. lemon juice 1/2>tsparsale 

3/4 cup sugar 1/4 cup shortening 


3/4 cup grated cheese 1/2 tsp. cinnamon 


Peel, slice in eighths, and core apples. Place 
in shallow buttered baking pan. Pour water and lemon 
juice over apples. Mix sugar with cinnamon, flour, 
shortening, salt, and cheese. Sprinkle over apples. 
Bake in moderate oven (350°) about 30 minutes or 
until apples are tender. Serve warm or cold with 
or without whipped cream. Be sure to use cooking 


apples! 
-Mae Satterthwaite 


APPLE COBBLER 


Melt 1 stick butter or margarine in deep pan. 
In bowl mix 1 cup flour, 1 cup sugar, 1/2 cup milk, 
1 tsp. cinnamon. Pour into pan with melted butter 
but do not stir. On top empty a can of sliced 
apples. Do not stir. Bake at 350° about 45 minutes. 
Delicious served warm with ice cream! 


-Edith Hooks 


SWEET POTATO PUDDING 


2 cups raw sweet potatoes, peeled and grated 
1/4 cup melted butter or margarine 

1 tsp. grated lemon peel 

1/4 tsp. ground ginger 

1/2 tsp. ground cinnamon 

1/4 tsp. ground cloves 

1 cup brown sugar, firmly packed 

2 eggs, well beaten 

1/2 cup chopped nuts 


Combine first 7 ingredients; add to eggs and 
blend. Pour into greased l-quart casserole; top with 
nuts, and bake at 325° for 1 hr. Serve warm. Whipped 
cream topping is optional. 

-Bela Cumbo 
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OLD SOUTH AMBROSIA 


Grate 1 fresh coconut. Peel and section 4 to 
6 juice oranges, discarding membrane and seeds. To 
the coconut and orange sections add 1 can crushed 
pineapple with juice, 1 can fruit cocktail with 
Syrup, 2 apples, chopped, 2 bananas, sliced,and 1/2 
cup nut meats, coarsely broken (preferably pecans). 
Sweeten with sugar to taste. Be careful not to add 
too much sugar as the syrup from the fruits is 
Memeaaty Sufficient. Chill before serving. This is 
pretty in a crystal bowl garnished with cherries. 


-Joselyn Ipock 


BETTY'S FRUIT DELIGHT 


1 large banana, sliced 

1 can grapefruit sections 

1 No. 2 can pineapple chunks 

1 small package frozen strawberries 


Combine all ingredients and chill thoroughly. 
perves 6 to §&. 


This is especially good as dessert after a 
heavy meal. 


-Frances Reesman 
ORANGE-FIG WHIP 


1 cup heavy cream, whipped 

1 cup broken fig-filled cookies 

1 can mandarin orange sections, drained 
1/2 cup canned chopped nuts 


+ Mix all ingredients lightly and chill. Serve 
in sherbet glasses. Serves 4 to 6. 


-Constance Lamar 
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‘Don't forget your K. E. G.!" 
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LUNCHEON MENUS 


Shrimp a la Byrd* 
Green Salad 
Lime Sherbet with Creme de Menthe 


French Rolls 
-Martha Mills 


Broiled Grapefruit 
Chicken Augusta* 
Baked Asparagus 
Quartered Lettuce 
French Dressing 
Hot Rolls 


Meringues with Fruit and Whipped Cream 
-Mary Charles Maxwell 


Chicken Di Violi* 
Buttered Broccoli 
Tossed Salad 
Hot Biscuits 
Fruit Sherbet with Melon Balls 


-Rose Carraway 


Chicken Divan* 
Orange Salad* 
Chocolate Icebox Pie* 


-Margaret Dunn 


* Indicates recipe is included in this book. 
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DINNER MENUS 


Standing Rib Roast 
(4-5 pounds) 
Yorkshire Pudding* 
Broccoli with Lemon Butter 

Jellied Lime Salad* 

Glazed Poundcake 

Coffee 
-Mary Monte 


Beef Stroganoff 
Wild Rice 
Hot Buttered Broccoli 
Strawberry Salad* 
Angel Bavarian Cake 


-Margaret Dunn 


Virginia Ham 
Crabmeat a la Newburg 
Baked Potato with Sour Cream 
Asparagus with lemon butter 
Hot Rolls - Butter 
Artichoke Pickles 
Roquefort Cheese and Party Wafers 
Brownies 
Coffee 
-Mary P. Ward 


"Down East Eatin'" 
Fish-in-Pan* 
Crisp Cole Slaw 
Green Peas 
Lacy Fried Cornbread Cakes 
Iced Tea 
-Sue Lowery 
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"EASTERN NORTH CAROLINA DINNER"! 


1 ham hock with enough meat on it for a meal 
2 lbs. collard greens 

1 cup cornmeal 

2 lbs. sweet potatoes 


Wash sweet potatoes and place unpeeled in 
moderately hot oven. 


Place ham hock into deep pot; cover with water 
and cook until meat is tender. Remove ham hock from 
pot. 


Strip collard leaves; use only tender ones. Wash 
well. Push greens under water in pot and cook about 
30 minutes or until tender. Turn greens over several 


times while cooking. Do not overcook. Drain collards 
and chop. 


To make cornmeal dumplings, sift meal and stir 
with enough hot water to make a batter that sticks 
together. Add a pinch of salt. Put a spoonful of 
batter into palm of hand, roll and pat it until very 
thin; drop into pot. Makes about 8 small dumplings. 
Let cook for 5 minutes and take up. 


By this time sweet potatoes should be done. 
Peel potatoes and serve hot with butter. 


HOT VINEGAR SAUCE: (This sauce is optional 
but with many persons in Eastern North Carolina, it 
is a necessity with collards.) Chop 1 small onion 
and 1 hot green or red pepper finely. Place in a 
small bowl and pour over 1/2 cup vinegar. 

-Myrtle Stephens 
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"Has the flag waved?" 
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''TRYON PALACE DEFINITIONS' 


CONNIE: Ths hostess who always seems to appear at 
the right place atuthe. righteatime: 


DONALD TAYLOR: Educational Curator at Tryon Palace 
and a very "knowledgeable" person. 


FARTHINGALES: The framework worn under 18th century 
skirtsetocextendgethem., 


FLAG: Signal from the admission ofiace that it as 
closed, forkthe day: 


Kk Gog Knowledge ss enthuszasmevandesracrousness 7 


KNOWLEDGEABLE: Visitors who not only praise the 
Palace but make the hostess think she knows everything. 


OBLIVION: Attic of Tryon Palace. 


REX McDONALD: The genial and capable Horticulturist 
of Tryon) Palace.. 


TRYON PALACE COFFEE: A’mixture of powdered coffee, 
cream substitute, and sugar stored in a jar. 


*Verses*in-thissbook arestromatheypoem.iwtThere's 
More to Being a Hostess Than you Think, by Mary 
Roberts. 
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